Seafair Gourmet Meats 604-274-4740

Day 6 — Pork Tenderloin with Ginger Ale Sauce — Tyler Florence

Ingredients:

2 Tbsp. extra-virgin olive oil

1 Tbsp. unsalted butter

2 pounds pork tenderloin

Salt and freshly ground pepper

1 large shallot , finely chopped

1 can (12 ounces) ginger ale

2 Thbsp. finely minced ginger

1 tsp. chopped crystallized ginger
1/2 cup toasted walnuts or pecans , coarsely chopped
1/2 cup golden raisins

3/4 cup heavy cream

Preheat the oven to 450°.

Wash and pat dry both tenderloins, season with salt and pepper and set aside. In a sauté pan large enough to hold both
tenderloins add the oil and butter. Melt the butter over medium-high heat just until smoking. Brown both tenderloins on all
sides. Remove the pork from the pan and finish cooking in the oven for 15 to 20 minutes or until you reach an internal
temperature of 140°.

Deglaze the sauté pan with some of the ginger ale, scraping up all residual brown bits. Add the shallots and cook for a
minute or 2 just until wilted and translucent. Stir in both the fresh and crystallized gingers and let cook for another 2 or 3
minutes. Add the rest of the ginger ale and let simmer until reduced by a third, about 5 minutes.

Finally, add the nuts and raisins, and stir in the heavy cream. Allow the sauce to cook and thicken for a few minutes.
Season with salt and pepper, and serve the sauce spooned over the sliced tenderloin.
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